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(57) A bread maker, including a main body (1) hav- 
ing a baking space (10) and kneading drums (11, 12) 
located at an upper part and a lower part in the baking 
space (10). The kneading drums (11,12) hold opposite 
ends of a mixing bag (5). A movable tray member (33) 
has a plurality of combining projections (34) at opposite 
side walls thereof. A fixed tray member (31 ) positioned 
opposite the movable tray member (33) forms a slit (21) 
through which the mixing bag (5) passes. A tray holder 
(40) is coupled to each end of the fixed. tray member 
(31 ) and the movable tray member (33). Each tray hold- 
er (40) fixedly supports the fixed tray member (31 ), and 
has a plurality of guide grooves (42) accommodating the 
combining projections (34) to rotatably support the mov- 
able tray member (33). Anchoring prominences (43) are 
on the guide grooves (42) adjacent to the fixed tray 
member (31 ), preventing the combining projections (34) 
from breaking away from the guide grooves (42) when 
the movable tray member (33) rotates. 
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Description 

[0001] The present invention relates to bread makers 
and to baking tray assemblies for bread makers, and 
more particularly, though not exclusively, to a bread 
maker having a baking tray assembly with a fixed tray 
member and a movable tray member in which noise 
generated due to a collision between the fixed tray menv 
ber and the movable tray member as dough for the 
bread is kneaded is reduced. 

[0002] Generally, a bread maker has been used in the 
home for automatically kneading, fermenting, and bak- 
ing bread. 

[0003] For example, as shown in Figures 5 and 6, a 
bread maker disclosed in Korean Patent Application No. 
KR-A-2000-86024 includes a main body 101 having a 
baking space 110, a door 103 to open and close an 
opening formed at the front of the main body 101 , and 
a panel 1 02 to manipulate the bread maker which is pro- 
vided at one side of the front of the main body 101 . 
[0004] At upper and lower parts of the baking space 
110 are an upper kneading drum 111 and a lower knead- 
ing drum 112 for respectively winding an upper end and 
a lower end of a mixing bag (not shown) containing in- 
gredients for dough. The upper kneading drum 111 and 
the lower kneading drum 112 are parallel to one another, 
and rotate reciprocally. Between the upper kneading 
drum 111 and the lower kneading drum 112 are a pair 
of a kneading supporting members 113 that prevent 
kneading ingredients in the mixing bag from being 
pushed out toward the upper kneading drum 111 . 
[0005] Also, between the kneading supporting mem- 
ber 113 and the lower kneading drum 112 is a baking 
tray 104 accommodating the kneaded ingredients, 
which may be withdrawn from the baking space 110 and 
removed from the bread maker. 
[0006] The baking tray 1 04 is a rectangular container 
opening upwardly and is formed of a combination of a 
first tray member 140 and a second tray member 150. 
A slit 1 60 is fomried between the first tray member 1 40 
and the second tray member 150 where the first tray 
member 140 and the second tray member 150 join to- 
gether 

[0007] As shown in Figure 6, on each lower end of 
both side walls of the first tray member 140 is a protru- 
sion rib 141 that is slidably coupled to a guide 114 (Fig- 
ure 5) in the baking space 110. Each protrusion rib 141 
has a plurality of accommodating grooves 142 caved 
downwardly from the surface thereof. 
[0008] On a lower end of both side walls of the second 
tray member 150 are a plurality of projections 151 that 
protrude from the surface thereof and are movably ac- 
commodated in the accommodating grooves 142 of the 
protrusion ribs 141 . 

[0009] The upper end of the mixing bag is wound on 
the upper kneading drum 1 1 1 . The lower end of the mix- 
ing bag is wound on the lower drum 1 1 2 through the pair 
of kneading support members 113 and through the slit 



160 formed on the bottom of the baking tray 104. Fur- 
ther, during kneading, the mixing bag containing the in- 
gredients for the dough is reciprocated upwardly and 
downwardly by the upper kneading drum 111 and the 
5 lower kneading drum 112. Thus, the ingredients for the 
dough contained in the mixing bag are kneaded be- 
tween the pair of kneading support members 113 and 
the baking tray 1 04. 

[0010] After the kneading process is completed, the 
kneaded dough is placed in the baking tray 104 and the 
mixing bag is removed, and then the dough is made into 
bread using a heater 1 06. 

[0011] in the conventional bread maker, when the 
mixing bag moves upwardly through the slit 160 of the 
baking tray 104 during the kneading process, the sec- 
ond tray member 1 50 rotates upwardly along with the 
mixing bag and is rotated at a predetermined angle rel- 
ative to the protrusion ribs 1 41 because the projections 
1 51 of the second tray member 1 50 are movably accom- 
modated in the accommodating grooves 142 of the pro- 
trusion ribs 141. 

[0012] Further, when the mixing bag moves down- 
wardly, the second tray member 150, which has been 
rotated at the predetermined angle relative to the pro- 
trusion ribs 1 41 , moves downwardly with the mixing bag 
to an initial position, to fomri the baking tray 1 04 having 
the slit 160 between the first tray member 140 and the 
second tray member 150. 

[0013] However, as the second tray member 150 ro- 
tates downwardly to the initial position, a noise is gen- 
erated when the second tray member 1 50 impacts the 
first tray member 140. 

[0014] It is an aim of preferred embodiments of the 
present Invention to provide a bread maker for reducing 
a noise generated due to a collision between a fixed tray 
member and a movable tray member. 
[0015] According to an aspect of the present inven- 
tion, there is provided a bread maker, comprising a main 
body having a baking space; kneading drums located at 
an upper part and a lower part in the baking space, the 
kneading drums holding opposite ends of a mixing bag; 
a movable tray member having a plurality of combining 
projections at opposite side walls thereof; a fixed tray 
member positioned opposite the movable tray member 
to fomn a slit through which the mixing bag passes; tray 
holders coupled to each end of the fixed tray member 
and the movable tray member, the tray holders fixedly 
supporting the fixed tray member, and having a plurality 
of guide grooves accommodating the combining projec- 
tions to rotatably support the movable tray member; and 
anchoring prominences on the guide grooves adjacent 
to the fixed tray member, preventing the combining pro- 
jections from breaking away from the guide grooves 
when the movable tray member rotates. 
[0016] The bread maker may further comprise guide 
members located at opposite side walls in the baking 
space, wherein the tray holders are slidably coupled to 
the guide members. 
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[0017] Suitably, each anchoring prominence is locat- 
ed on an upper opening of a corresponding one of the 
guide grooves. 

[001 8] According to another aspect of the present in- 
vention, there is provided a baking tray assembly for a 
bread maker, comprising tray holders having a plurality 
of guide grooves on a first end of each tray holder; a 
fixed tray having an open side and being fixedly at- 
tached to a second end of each tray holder; a movable 
tray having another open side and a plurality of projec- 
tions on opposite side walls thereof, the guide grooves 
of the tray holders rotatably accommodating the projec- 
tions of the movable tray, with the movable tray adjacent 
to the fixed tray and the open sides of the movable tray 
and the fixed tray facing one another to form a container; 
and anchors projecting into upper openings of the guide 
grooves adjacent to the fixed tray to prevent the projec- 
tions from exiting the guide grooves when the movable 
tray rotates. 

[0019] According to the present invention in a third as- 
pect, there is provided a baking tray assembly for a 
bread maker, comprising: means for fixedly attaching 
each end of a fixed tray to a first side of tray holders; 
means for rotatably attaching each end of a movable 
tray to a second side of the tray holders; and means for 
limiting a rotation angle of the movable tray as the mov- 
able tray rotates to reduce noise generated as the mov- 
able tray retums to an initial position and contacts the 
fixed tray. 

[0020] Further features of the present invention are 
set out in the appended claims. 
[0021 ] These together with other aspects and advan- 
tages which will be subsequently apparent, reside in the 
details of construction and operation as more fully here- 
inafter described and claimed, reference being had to 
the accompanying drawings forming a part thereof, 
wherein like numerals refer to like parts throughout. 
[0022] These and other objects and advantages of the 
present invention will become apparent and more read- 
ily appreciated from the following description of an em- 
bodiment thereof, by way of example only, taken In con- 
junction with the accompanying drawings, of which: 

Figure 1 is a perspective view of a bread maker ac- 
cording to an embodiment of the present Invention; 

Figure 2 is an exploded perspective view of a baking 
tray shown in Figure 1 ; 

Figure 3 is an enlarged view of the baking tray of 
Figure 2; 

Figures 4A and 4B are sectional views of the baking 
tray of Figure 1 taken along line IV-IV; 

Figure 5 is a perspective view of a conventional 
bread maker; and 



Figure 6 is an exploded perspective view of a baking 
tray shown in Figure 5, 

[0023] Hereinafter, an embodiment of the present in- 
5 vention will be described in detail with reference to the 
attached drawings, wherein the like reference numerals 
refer to the like elements throughout. The present inven- 
tion may, however, be embodied in many different fonms 
and should not be construed as being limited to the em- 
bodiments set forth herein; rather, this embodiment is 
provided so that the present disclosure will be thorough 
and complete, and will fully convey the concept of the 
invention to those skilled in the art. 
[0024] Refen-ing to Figures 1 and 2, a bread maker 
according to an embodiment of the present invention in- 
cludes a main body 1 having a baking space 1 0, a door 
3 to open and close an opening formed at the front of 
the main body 1 , and a panel 2 to manipulate the bread 
maker, which is provided at one side of the front of the 
main body 1 . 

[0025] At an upper part and a lower part of the baking 
space 10 are an upper kneading drum 11 and a lower 
kneading drum 1 2 for respectively winding an upper end 
and a lower end of a mixing bag 5 (Figure 4A) containing 
ingredients for dough. The upper kneading drum 1 1 and 
the lower kneading drum 12 are parallel to one another 
and rotate reciprocally. Between the upper kneading 
drum 11 and the lower kneading drum 12 are a pair of 
kneading supporting members 1 3 that prevent kneading 
ingredients in the mixing bag from moving out toward 
the upper kneading drum 11 . 

[0026] Also, between the kneading supporting mem- 
ber 1 3 and the lower kneading drum 1 2 is a baking tray 
assembly 20 accommodating the kneaded ingredients, 
which may be withdrawn from the baking space 10 and 
removed from the bread maker. 

[0027] The baking tray assembly 20 has a baking tray 
30 including a fixed tray member 31 and a movable tray 
member 33, and a pair of tray holders 40 respectively 
coupled to end parts of the fixed tray member 31 and 
the movable tray member 33. 

[0028] On a lower end of each side wall of the fixed 
tray member 31 are fixing projections 32 that protrude 
from the surface thereof and engage the tray holders 40 
(refer to Figure 4A). On a lower end of each side wall of 
the movable tray member 33 are combining projections 
34 that protrude from the surface thereof and are mov- 
ably coupled to the tray holders 40. 
[0029] The tray holders 40 are slidably coupled to 
guide members 14, which are provided at both side 
walls in the baking space 10 and are opposite one an- 
other. 

[0030] On an area of the tray holders 40 adjacent to 
the fixed tray member 31 are fixed projection accommo- 
dating grooves 41 for accommodating the fixing projec- 
tions 32 of the fixed tray member 31 (Figure 4A). On an 
area of the tray holders 40 adjacent to the movable tray 
member 33 are guide grooves 42 that cave downwardly 
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from the surface thereof for movably accommodating 
the combining projections 34 of the movable tray mem- 
ber 33. 

[0031] As shown in Figure 3, on an upper opening ar- 
ea of each guide groove 42 adjacent to the fixed tray 5 
member 31 is an anchoring prominence 43 for prevent- 
ing the combining projections 34 that are accommodat- 
ed in the guide groves 42 from breaking away from the 
tray holders 40. 

[0032] Accordingly, the fixing projections 32 of the 
fixed tray member 31 are coupled to the fixed projection 
accommodating grooves 41 , thereby mounting the fixed 
tray member 31 on the tray holders 40. Also, the com- 
bining projections 34 of the movable tray member 33 
are movably inserted into the guide grooves 42 of the 
tray holders 40, thereby movably mounting the movable 
tray member 33 on the tray holders 40. 
[0033] As described above, the fixed tray member 31 
and the movable tray member 33 face one another by 
use of the tray holders 40, thereby fomaing the balcing 
tray 30 having a rectangular container opening upward- 
ly. Thus, on the baking tray 30 is formed a slit 21 along 
the contact area of the fixed tray member 31 and the 
movable tray member 33. 

[0034] The upper end of the mixing bag 5 (Figure 4A) 
is wound on the upper kneading drum 1 1 . The lower end 
of the mixing bag 5 is wound on the lower kneading drum 

12 through the pair of kneading support members 13 
and through the slit 21 formed on the bottom of the bak- 
ing tray 30. Further, during kneading, the mixing bag 5 
containing the ingredients for the dough reciprocates 
upwardly and downwardly according to rotation of the 
upper kneading drum 11 and the lower kneading drum 

12. Thus, the ingredients for the dough contained in the 
mixing bag 5 are kneaded between the kneading sup- 
port members 13 and the baking tray 30. 
[0035] After the kneading process is completed, the 
mixing bag 5 is detached from the upper kneading drum 
1 1 while the lower kneading drum 1 2 rotates. The mixing 
bag 5 passes through the kneading support members 

13, and then passes through the slit 21. Further, when 
the mixing bag 5 passes through the slit 21 of the baking 
tray 30, the kneaded dough contained in the mixing bag 
5 does not pass through the slit 21 of the baking tray 30 
and, thus, is removed from the mixing bag 5 and accom- 
modated in the baking tray 30. As the mixing bag 5 pass- 
es through the slit 21 , the mixing bag 5 is wound on the 
lower kneading drum 1 2. Thus, the dough accommodat- 
ed in the baking tray 30 is made into bread by using a 
heater 16 in the baking space 1 0. 
[0036] Referring to Figures 4A and 4B, when the mix- 
ing bag 5 containing the ingredients for the dough recip- 
rocates upwardly and downwardly through the slit 21 
and is kneaded between the kneading support members 

13 and the baking tray 30 during the kneading process, 
the movable tray member 33 rotates clockwise and 
counterclockwise as the mixing bag 5 moves upwardly 
and downwardly through the slit 21 because the mova- 



ble tray member 33 is movably coupled to the tray hold- 
ers 40. 

[0037] For example, referring to Figure 4A, when the 
mixing bag 5, which has a lower end that passes through 
the slit 21 , moves upwardly, the movable tray member 
33 rotates counterclockwise away from the fixed tray 
member 31 by pivoting around the leftmost combining 
projections 34. Thus, the combining projections 34 of 
the movable tray member 33 accommodated in the 
guide grooves 42 adjacent the slit 21 also rotate and are 
stopped by the anchoring prominences 43. Conse- 
quently, the movable tray member 33 rotates until the 
combining projections 34 engage the anchoring promi- 
nences 43 of the guide grooves 42. 
[0038] On the other hand, referring to Figure 4B, when 
the mixing bag 5 moves downwardly through the slit 21 , 
the movable tray member 33 rotates clockwise around 
the leftmost combining projections 34 towards the fixed 
tray member 31 , thereby allowing the combining projec- 
tions 34 engaging the anchoring prominences 43 of the 
guide grooves 42 to move into the guide grooves 42 
again. 

[0039] According to the embodiment of the present in- 
vention described above, the movable tray member 33 
rotates away from the fixed tray member 3.1 as the mix- 
ing bag 5 moves upwardly, and the combining projec- 
tions 34 accommodated in the guide grooves 42 that ad- 
join the fixed tray member 31 are prevented from break- 
ing away by the anchoring prominences 43 of the guide 
grooves 42, thereby preventing the movable tray mem- 
ber 33 from rotating at an excessive angle relative to the 
tray holders 40. 

[0040] Then, while the movable tray member 33 re- 
turns to its initial position in which the movable tray 
member 33 and the fixed tray member 31 face one an- 
other to form the baking tray 30, the impact of the mov- 
able tray member 33 on the fixed tray member 31 at the 
moment the movable tray member 33 contacts the fixed 
tray member 31 is minimized, thereby reducing the 
noise generated by the impact. 

[0041 ] Although an embodiment of the present inven- 
tion has been shown and described, it will be appreci- 
ated by those skilled in the art that changes may be 
made in this embodiment without departing from the 
principles and spirit of the invention, the scope of which 
is defined in the appended claims and their equivalents. 
[0042] The reader's attention is directed to all papers 
and documents which are filed concurrently with or pre- 
vious to this specification in connection with this appli- 
cation and which are open to public inspection with this 
specification, and the contents of all such papers and 
documents are incorporated herein by reference. 
[0043] All of the features disclosed in this specifica- 
tion (including any accompanying claims, abstract and 
drawings), and/or all of the steps of any method or proc- 
ess so disclosed, may be combined in any combination, 
except combinations where at least some of such fea- 
tures and/or steps are mutually exclusive. 
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wherein each anchoring prominence (43) is located 
on an upper opening of the guide grooves (42). 

4. The bread maker according to any preceding claim, 
5 further comprising a control panel (2) in a front side 

of the main body (1) to allow a user to control the 
bread maker. 

5. The bread maker according to any preceding claim , 
10 further comprising a heater (1 6) in the baking space 

(10) to bake the bread. 

6. The bread maker according to any preceding claim, 
wherein the fixed tray member (31). the movable 

15 tray member (33), the tray holders (40), and the an- 
choring prominences (43) form a baking tray as- 
sembly (20) located between the kneading drums 
(11, 12), the baking tray assembly (20) holding 
kneaded dough for baking and being removable 

20 from the baking space (10). 

7. The bread maker according to any preceding claim, 
further comprising a plurality of fixing projections 
(32) at opposite side walls of the fixed tray member 

25 (31 ) and a plurality of fixed projection accommodat- 
ing grooves (41) on an end of each tray holder (40) 
adjacent to the fixed tray member (31), the fixed 
projection accommodating grooves (41) receiving 
the fixing projections (32) to mount the fixed tray 

30 member (31 ) to the tray holders (40). 

8. The bread maker according to any preceding claim , 
wherein the guide grooves (42) cave downwardly 
from a surface thereof to movably accommodate 

35 the combining projections (34) of the movable tray 
member (33). 

9. The bread maker according to any preceding claim, 
wherein the movable tray member (33) faces the 

40 fixed tray member (31) to form a rectangular baking 
tray container for holding and baking the bread. 



[0044] Each feature disclosed in this specification (in- 
cluding any accompanying claims, abstract and draw- 
ings), may be replaced by alternative features serving 
the same, equivalent or similar purpose, unless ex- 
pressly stated othenA/ise. Thus, unless expressly stated 
othenvise, each feature disclosed is one example only 
of a generic series of equivalent or similar features. 
[0045] The invention is not restricted to the details of 
the foregoing embodiment(s). The invention extends to 
any novel one, or any novel combination, of the features 
disclosed in this specification (including any accompa- 
nying claims, abstract and drawings), or to any novel 
one, or any novel combination, of the steps of any meth- 
od or process so disclosed. 



Claims 

1. A bread maker, comprising: 

a main body (1) having a baking space (10); 

kneading drums (11, 12) located at an upper 
part and a lower part in the baking space (10), 
the kneading drums (11, 12) holding opposite 
ends of a mixing bag (5); 

a movable tray member (33) having a plurality 
of combining projections (34) at opposite side 
walls thereof; 

a fixed tray member (31) positioned opposite 
the movable tray member (33) to form a slit (21 ) 
through which the mixing bag (5) passes; 

tray holders (40) coupled to each end of the 
fixed tray member (31) and the movable tray 
member (33), respectively, the tray holders (40) 
fixedly supporting the fixed tray member (31), 
and having a plurality of guide grooves (42) ac- 
commodating the combining projections (34) to 
rotatably support the movable tray member 
(33); and 

anchoring prominences (43) on the guide 
grooves (42) adjacent to the fixed tray member 
(31), preventing the combining projections (34) 
from breaking away from the guide grooves 
(42) when the movable tray member (33) ro- 
tates. 

2. The bread maker according to claim 1 , further com- 
prising guide members (1 4) located at opposite side 
walls in the baking space (10), wherein the tray 
holders (40) are slidably coupled to the guide mem- 
bers (14). 

3. The bread maker according to claim 1 or claim 2, 



10. The bread maker according to any preceding claim, 
wherein the slit (21) is formed along a contact area 

45 between the fixed tray member (31 ) and the mova- 
ble tray member (33). 

1 1 . The bread maker according to any preceding claim, 
wherein the kneading drums (11,12) are parallel to 

so one another and include an upper kneading drum 
(11) and a lower kneading drum (12), the upper 
kneading drum (11) receiving and winding an upper 
end of the mixing bag (5) and the lower kneading 
drum (1 2) receiving and winding a lower end of the 

55 mixing bag (5), the upper kneading drum (11) and 
the lower kneading drum (12) rotating reciprocally 
to respectively wind the upper end and the lower 
end of the mixing bag (5). 
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12. The bread maker according to claim 11, further 
comprising kneading support members (13) be- 
tween the upper kneading drum (11) and the lower 
kneading drum (12) to prevent kneading ingredients 
in the mixing bag (5) from moving out and toward 
the upper kneading drum (11). 

13. The bread maker according to claim 12, wherein the 
lower end of the mixing bag (5) is wound on the low- 
er kneading drum (12) through the kneading sup- 
port members (13) and the slit (21 ), and Ingredients 
for dough contained in the mixing bag (5) are knead- 
ed between the kneading support members (13) 
and the fixed tray member (31) and the movable 
tray member (33). 

14. The bread maker according to claim 13, wherein at- 
ter the ingredients in the mixing bag (5) have been 
kneaded, the mixing bag (5) is detached from the 
upper kneading drum (1 1 ) while the lower kneading 
drum (12) continues rotating and winding the mixing 
bag, with the mixing bag (5) passing through the slit 
(21 ) to empty the kneaded ingredients from the mix- 
ing bag (5) into a container formed by the fixed tray 
member (31) and the movable tray member (33). 

15. The bread maker according to any one of claims 
12-14, wherein when the mixing bag (5) recipro- 
cates upwardly and downwardly through the slit 
(21 ) while the ingredients are kneaded, the movable 
tray member (33) rotates away from and towards 
the fixed tray member (31) as the mixing bag (5) 
moves upwardly and downwardly, respectively, the 
rotation of the movable tray member (33) away from 
the fixed tray member (31 ) being stopped when the 
combining projections (34) contact the anchoring 
prominences (43) of the tray holders (40) to limit an 
angle of rotation of the movable tray member (33), 
and the movable tray member (33) rotating towards 
the fixed tray member (31) to return to an Initial po- 
sition as the mixing bag (5) reciprocates downward- 
ly through the slit (21), the limited angle of rotation 
reducing noise generated when the movable tray 
member (33) contacts the fixed tray member (31). 

16. A baking tray assembly (20) for a bread maker, 
comprising: 

tray holders (40) having a plurality of guide 
grooves (42) on a first end of each tray holder 
(40); 

a fixed tray (31) having an open side and being 
fixedly attached to a second end of each tray 
holder (40); 



side walls thereof, the guide grooves (42) of the 
tray holders (40) rotatably accommodating the 
projections (34) of the movable tray (33), with 
the movable tray (33) adjacent to the fixed tray 
5 (31 ) and the open sides of the movable tray (33) 

and the fixed tray (31) facing one another to 
fonn a container; and 

anchors (43) projecting into upper openings of 
10 the guide grooves (42) adjacent to the fixed tray 

(31 ) to prevent the projections (34) from exiting 
the guide grooves (42) as the movable tray (33) 
rotates. 

15 17. The baking tray assembly according to claim 16, 
further comprising a plurality of fixing projections 
(32) at opposite side walls of the fixed tray (31 ) and 
a plurality of fixed grooves (41) on an end of each 
tray holder (40) adjacent to the fixed tray (31), the 

20 fixed grooves (41) receiving the fixing projections 

(32) to mount the fixed tray (31) to the tray holders 
(40). 

18. The baking tray assembly according to claim 16, 
25 wherein the guide grooves (42) cave downwardly 
from a surface thereof to movably accommodate 
the projections (34) of the movable tray member 

(33) . 

30 19. The baking tray assembly according to claim 16, 
wherein a slit (21) is formed along a contact area 
between the fixed tray (31) and the movable tray 
(33). 

55 20. The baking tray assembly according to claim 19, 
wherein a mixing bag (5) containing ingredients for 
the bread reciprocates upwardly and downwardly 
through the slit (21 ) while the ingredients are knead- 
ed, with the movable tray (33) rotating away from 

40 and towards the fixed tray member (31 ) as the mix- 
ing bag (5) moves upwardly and downwardly, re- 
spectively, the rotation of the movable tray (33) 
away from the fixed tray member (31) being 
stopped when the projections (34) contact the an- 

4S chors (43) of the tray holders (40) to limit an angle 
of rotation of the movable tray (33), and themovable 
tray (33) rotating towards the fixed tray member (31 ) 
to return to an Initial position as the mixing bag (5) 
reciprocates downwardly through the slit (21), the 

so limited angle of rotation reducing noise generated 
when the movable tray (33) contacts the fixed tray 
member (31). 

21. A baking tray assembly (20) for a bread maker, 
55 comprising: 



a movable tray (33) having another open side 
and a plurality of projections (34) on opposite 



means for fixedly attaching each end of a fixed 
tray (31) to a first side of tray holders (40); 
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means for rotatably attaching each end of a 
movable tray (33) to a second side of the tray 
holders (40); and 

means for limiting a rotation angle of the mov- 5 
able tray (33) as the movable tray (33) rotates 
to reduce noise generated as the movable tray 
(33) returns to an initial position and contacts 
the fixed tray (31). 
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FIG. 4A 
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FIG. 4B 
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